® Correct pan size is important in all bakings. 


@ Use this handy ruler for measuring width and depth: 
of your pans. Measure width of pans across top... 
fold to zero when measuring depth. 


For success—do these first: 
1. Have ingredients room temperature (70° to 75°). In hot weather use milk and 
eggs directly from refrigerator. 
2. Preheat oven to 350° (moderate). 
3. Grease generously and dust with flour 2 round layer pans, 9x1 }4-in. 
4. Measure evel for accuracy with standard measuring cups and spoons. 
5. Sift GOLD MEDAL Flour then spoon /ightly into cup and level off. Do not pack. 
27/; cups sifted GOLD MEDAL Flour 
1% cups (1% cups plus 2 tbsp.) sugar 
4Y2 tsp. double-action baking powder 
i tsp. salt 
{v4 cup high grade shortening 


Sift together into bowl 


1% cups milk 

2 tsp. flavoring 

Beat vigorously with spoon for 2 minutes by clock (about 150 strokes per minute). 
You may rest a moment when beating by hand; just count actual beating time or 
strokes. Or mix with electric mixer on medium speed (middle of dial) for 2 minutes. 
Scrape-sides-and bottom of bow! constantly. 


Add. «eee ee . . 43 cup unbeaten egg whites (5) 
Continue beating 2 more minutes, scraping bowl constantly. 
Fold in carefully .... . %% cup finely shaved sweet or semi-sweet chocolate 


Pour batter into prepared pans. igs! 

Bake 30 to 35 minutes in moderate oven (350°), until top springs back when lightly 
touched. When cake is cool, frost with White Mountain Icing (recipe below). 
Decorate top with curls of chocolate. 

*such as Snowdrift, Crisco, Spry or Swift’ning. 


WHITE MOUNTAIN ICING 

Stir until well blended in a small saucepan 2g cup sugar, 22g tbsp. water and 4 
cup white corn syrup. Boil rapidly to 242° (mixture spins a 6 to 8-in. thread or a 
few drops form a firm ball when dropped into cold water). When mixture begins 
to boil, start beating 14 cup egg whites (2). Beat until stiff enough to hold a peak. 
Pour hot syrup slowly in a thin steady stream into beaten egg whites, beating 
constantly with electric or rotary beater until mixture stands in very stiff peaks. 
Blend in 114 tsp. vanilla. 

To make chocolate curls: Barely warm a bar of chocolate (do not melt). With razor 
blade, take off thin shavings from back or sides of chocolate. (They will curl up.) 
Ifyou live at an altitude over 2,000 ft., write Betty Crocker, General Mills, Minneapolis 


